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Maple sirup is a regional delicacy prized for 
its flavor. The following suggestions are 
designed to help you enjoy to the full 

this locally produced luxury food. 


SELECTION 


Standard maple sirup weighs a minimum of 11 pounds to the gallon (16 
cups) and contains 65.5 per cent by weight of sugar. At this weight maple 
sirup possesses the greatest possible concentration of sugar which still permits 
the sirup to remain liquid. If sirup weighs less than this standard, fermentation 
is apt to occur; and if it weighs more, the excess sugar in the sirup tends to 
crystallize on the bottom of the container 

The average maple sap contains about 2} per cent sugar, thus requiring about 
35 gallons of sap to yield one gallon of sirup. The color and flavor of sirup 
are affected by the speed with which the sap is reduced to sirup. When the sap 
is boiled down quickly, less caramelization and browning of the sugar take 
place. The less browning that occurs, the lighter the sirup and the truer the 
maple flavor 

Color is one of the most important factors in grading maple sirup. Light 
amber sirups, which have a more delicate maple flavor are preferred. Dark 
amber sirups tend to be stronger in caramel flavor 

Properly filtered maple sirup is clear. Every time a sirup is reheated, more 
cloudiness is produced. Except when the cloudiness ts excessive, it does not 
seriously affect flavor when the sirup is used in cooking. 

Maple sirup is packaged in glass and tin containers and is available in sizes 
varying from } pint to 1 gallon. The label on a container must specify the 
name of the producer, the volume of sirup in the container, and whether the 
sirup is pure maple or a blend. New grading and labeling laws for maple 


sirup are pending in New York State 


CARE 


To retain the color and flavor, store unopened maple sirup in a cool, dry 
place. Keep opened containers in the refrigerator 

If you have a large amount of freshly opened sirup to store, as when sirup is 
purchased by the gallon, heat the sirup to 160°F., fill hot sterilized jars, leaving 
no air space, and seal, Or fill clean, hot pint jars with sirup, seal, and process 
in a boiling-water bath for 10 minutes. Sirup requires special care when it has 
stood after opening: heat just to the boiling point, skim, pour into hot sterilized 


jars, filling completely, and seal. Store the jars in a cool dry place 


Add /Uaple 


Candied Sweet Potatoes 
Pour maple sirup over cooked, peeled, and sliced sweet potatoes Dot with 


butter, and cook uncovered in the oven or on top of the range until the potatoes 


are glazed. Baste with the sirup during cooking. 


Baked Apples 


Fill the centers of pared and cored apples with maple sirup and bake until 


the apples are tender. Baste with the sirup during the cooking. 


Grapefruit 
Prey are pray 
spoon of maple sirup over each half and serve. For broided grapefruit, place 


sweetened fruit under the broiler 3 or 4 inches below the heat. Broil until the 


efruit halves for serving, removing the centers. Pour one table 


grapefruit is heated through and the sirup bubbles. 


Baked Ham 


When the ham (whole or half) is almost done, remove the rind and drizzle 


maple sirup over the ham. Return the ham to the oven and brown 


Milk Shake 


Add two tablespoons of maple sirup to a glass of cold milk, and shake well 


Serve the drink plain or topped with whipped cream or ice cream 
PI PI 


Maple Nut Rolls 

Roll out baking powder biscuit or yeast roll dough and spread it with melted 
butter and chopped nuts. Roll up the dough like a jelly roll and cut it in slices 
Place the slices in a buttered pan containing a thin layer of maple sirup and 


chopped nuts. Let the yeast dough rise before baking. 


Cornstarch Puddings, Custards, and Ice Cream 
Top puddings, custards, and ice cream with maple sirup. Sprinkle with nuts 


if desired 


Waffles, Griddle Cakes, French Toast, and Hot Cereals 


Pour maple sirup on hot buttered waffles, griddle cakes, or French toast, or 


on cereal 


MAPLE SIRUP FUDGE 


Yield: about 25 1} inch squares 
Pans: 1} quart saucepan and cake pan, 8x8x2 inches 


2 cups maple sirup 1 teaspoon vanilla 
1 tablespoon light corn sirup j cup coarsely chopped walnut 
4 cup thin cream or butternut meats 


1. Combine the maple sirup, corn sirup, and cream in the saucepan. Place the 
saucepan over moderate heat, and stir constantly until the mixture begins to 
boil. 

Continue cooking the mixture without stirring to 234° F., or until a small 

amount of sirup forms a soft ball in cold water. 

3. Remove the pan from the heat and let the mixture stand without stirring 
until it cools to lukewarm (120°-110°F). Then beat the mixture until it 
thickens and begins to lose its gloss. 

i. Add the vanilla and nuts and pour the mixture at once into a buttered pan 


5. When it ts cool, cut it into squares. 


MAPLE PRALINES 


Yield: 10 to 12 patties 

Pan: 1} quart saucepan 

| cup sugar 2 tablespoons butter 

% cup milk 3 cup pecan meats 

} cup maple sirup 

1. Combine the sugar, milk, and maple sirup in the saucepan. Place the sauce- 

pan over moderate heat and stir until the sugar is dissolved. 

Cook the mixture to 230°F., or until a smal! amount of sirup forms a very 

soft ball in cold water. Add the butter and cook to 234°F. (a soft ball). 

3. Remove the pan from the heat and let the mixture stand 5 minutes without 
stirring; then add the nuts and stir until the mixture begins to look cloudy 
and 1s slightly thick. 


i. Drop the mixture from a tablespoon in patties onto waxed paper. Let them 


stand until cool 
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MAPLE TORTE 
Yield: 6 servings 
Pan: 2 quart mold 
1 tablespoon gelatin 14 cups macaroon crumbs 
} cup cold water 3 cup chopped nuts 
2 eggs, separated 1 cup heavy cream, whipped 
1 cup maple sirup 12 lady fingers or slices of sponge cake 
4 teaspoon salt 


1. Soften the gelatin in the cold water. 


2. Beat the egg yolks slightly. Heat the maple sirup to simmering and grad- 
ually stir a small amount of the hot sirup into the yolks. Add this mixture 
to the remaining sirup and bring just to a boil, stirring constantly. Remove 
the mixture from the heat. 


. Add the gelatin and stir until it is thoroughly dissolved. Let the mixture 
stand until it is cool, but not gelled. 


4. Add the salt to the egg whites and beat until stiff; then fold in the cooled 
maple sirup mixture. Fold in the macaroon crumbs, nuts, and whipped 
cream. 


. Line the mold with the lady fingers, and fill with the above mixture. Chill 
the torte until it is set. 


Unmold the torte just before serving or refrigerate after unmolding. To 
unmold: place the mold in a pan of warm water for about 4 minute; then 
invert it on a serving plate. 


7. Serve the torte with whipped cream if desired. 


The maple torte, prepared for serving as a dessert 
at the table or as a party refreshment, is shown 
in the illustration on the front cover. 


IN 

ka 

J VN 

5 


MAPLE PECAN PIE 


Yield: 6 servings Temperature and time: 
Pan: 99-inch pie pan 425°F.—10 minutes 
350°PF.—about 30 minutes 
cup butter 
Cup sugar 1 cup pecan halves 
teaspoon salt 1 unbaked, 9-inch pastry shell 


cup maple sirup 

Melt the butter; add the sugar, salt, maple sirup, and eggs 
Beat the mixture with a rotary beater until it is well blended. 
Add the pecans, breaking large halves in two. 

Pour the filling into the unbaked pastry shell 


Bake the pie in a very hot oven, 425°F., for 10 minutes, then reduce the 
heat to moderate, 350°F., and bake about 30 minutes longer or until a knife, 


inserted in the center of the filling, comes out clean 


Cool the pie before serving 


MAPLE NUT CAKE 


Yield: 2 layers or | cake Temperature: 350°F., 
Pan: 29-inch layers or Time: 25-30 minutes for layers; 
1] 9x13x2 inch oblong 35-40 minutes for oblong 


24 cups sifted cake flour cup milk 
} cup sugar cup maple sirup 
3 teaspoons baking powder eggs 
teaspoon salt cup chopped nuts (butternuts, wal 


} cup shortening nuts or others ) 


1. Sift the flour, sugar, baking powder, and salt into a mixing bow] 


2. Add the shortening, milk, and about } cup of the maple sirup. Beat the mix 
ture for 2 minutes; if using an electric mixer, beat at medium speed 
Scrape the bowl; then add the remaining maple sirup and the eggs. Continue 
to beat the mixture for 2 minutes. Blend in the chopped nuts 
Pour the batter into greased pans, lined with wax paper. Bake the cake in 
a moderate oven, 350°F., for 25-30 minutes for layers; 35-40 minutes for 


an oblong cake 


Cool the cake; then frost it with maple frosting 


— 


SEVEN-MINUTE MAPLE FROSTING 


Yield: Frosting for 1 cake (9-inch layer or 9x13x2 inch oblong) 
Pan: 1 quart double boiler 


3 
4 


cup maple sirup 


cup sugar 8 


1 teaspoon light corn sirup 


teaspoon salt 


egg white 


Place all of the ingredients in the top of the double boiler. Beat the mixture 
| minute with an electric mixer or rotary beater. 

Place the mixture over boiling water and cook it, beating constantly, until it 
is stiff enough to stand in peaks (about 7 minutes). Keep the water in the 
double boiler boiling actively throughout and scrape the mixture from the 
sides of the pan with a rubber spatula several times during cooking. 
Remove the frosting from the heat and continue to beat it until it is cool 


and of a spreading consistency 


MAPLE SIRUP FROSTING 


Yield: Frosting for 1 cake (9-inch layer or 9x13x2 inch oblong) 


Pan: 1} quart saucepan 


1} cups maple sirup 2 egg whites 


l 


tablespoon light corn sirup 


Combine the maple sirup and corn sirup in the saucepan and bring the mix- 
ture to a boil over moderate heat. When the mixture begins to boil, place 
the cover on the pan and continue boiling for 2 to 3 minutes. The steam will 
dissolve any sugar crystals on the sides of the pan 

Uncover the pan and continue cooking the sirup to 242°F., or until a small 
amount of it forms a firm ball in cold water. Remove the pan from the heat 


Beat the egg whites until stiff. Gradually add the hot sirup to the whites, 
beating the mixture constantly. Continue beating until the frosting is cool 


and of a spreading consistency. 


MAPLE REFRIGERATOR ICE CREAM 


Yield: 6108 servings 
Pan: Refrigerator tray 


14 cups milk 


cup maple sirup 


3 cup maple sirup 14 cups heavy cream 
1 


13 tablespoons cornstarch 


up chopped nuts, if desired 


} teaspoon salt 


2. 


Heat the milk to boiling. 

Mix the 3 cup of maple sirup with the cornstarch and salt to form a smooth 
paste. Stir in about one-third of the hot milk, and add the mixture to the 
remaining hot milk, stirring constantly. 

Bring the mixture to a boil. Then, lower the heat and cook the mixture for 
2 minutes ; continue stirring it. 

Remove the mixture from the heat, cool, and pour it into a refrigerator tray. 
Place the tray in the freezing unit, set at the coldest point. 


. When the mixture is frozen to a thick mush, about 15 minutes, combine it 


with the 4 cup of maple sirup and the cream which has been whipped until 
it is thick but not stiff. Beat the mixture with a rotary beater to blend, stir 
in the nuts, and return it to the freezing tray. Wet the bottom of the tray to 
hasten freezing and return the tray to the freezing unit. 


. When the mixture is hard on the sides and bottom, about 15 to 20 minutes, 


loosen the frozen part with a spoon, and mix it with the unfrozen center. 


Again wet the bottom of the tray and replace it in the freezing unit. In 
from 15 to 20 minutes the ice cream should be hard enough to serve. 


. To hold the ice cream, turn the refrigerator control to normal running temp- 


erature or a little colder. The ice cream is best if it is held not more than 
from 1 to 3 hours before serving. 
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